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Two modern laser-based techniques were synchronously applied to study the dynamics of the trans-resveratrol activity in
Botrytis cinerea-infected grapes. Direct analysis of trans-resveratrol in both infected and noninfected grapes (Vitis vinifera,
Aledo variety) was performed by using an analytical technique incorporating laser desorption coupled with laser resonant
ionization and time-of-flight mass spectrometry. On the other hand, one of the most sensitive on-line methods for trace gas
detection, laser photoacoustic spectroscopy, was used to investigate the involvement of the plant hormone ethylene (C2H4)
in the B. cinerea grapes interaction and its temporal relationship with the trans-resveratrol content upon infection. The
trans-resveratrol content and the ethylene released by noninfected grapes showed an opposite behavior. In this case, a high
trans-resveratrol content corresponds to a low ethylene emission. For the B. cinerea-infected grapes, ethylene emission rises
up after 48 h when the analogous content of trans-resveratrol started to decrease irreversibly. Moreover, the activity of
trans-resveratrol as natural pesticide has been investigated by exogenous application on grapes. A short submerge (5 s) of
the grapes in 1.6  104 m solution of trans-resveratrol delays the increase of C2H4 emission with about 48 h and produces
a decrease of the C2H4 concentration and its emission rate. The treatment has positive effects on fruit conservation during
storage; it doubled the normal shelf-life of grapes at room temperature, maintaining their post-harvest quality within 10 d.
The fungus Botrytis cinerea is a plant necrotrophic
pathogen that colonizes senescent or dead plant tis-
sues and causes softening in fruits. Fungal hyphae
can penetrate through wounds or natural openings of
the plant tissue and spread from previously colo-
nized dead tissues into healthy tissues. B. cinerea
attacks different plant tissues and has a broad host
range. It is a major cause of post-harvest rot of per-
ishable plant products, including grapes (Vitis vini-
fera) at harvest and in storage. Because it is also able
to infect at low temperatures, it can result in impor-
tant economic losses, either in pre- and post-harvest
crops (Mansfield, 1980).
Under a pathogen attack, plants evolve sophisti-
cated systems of detection and response to decipher
the pathogen signals and to induce appropriate de-
fenses. These systems include specific networks that
operate through the action of signaling molecules
such as salicylate, jasmonate, and ethylene and gen-
erate the accumulation of pathogenicity-related pro-
teins, phytoalexins, or other phenolic compounds
(Elad, 1997; Dong, 1998; Feys and Parker, 2000).
trans-Resveratrol (3,5,4-trihydroxystilbene) is an
antioxidant compound naturally produced in a huge
number of plants, including grapevine where it is the
major component of the phytoalexin response of the
plant. It is accumulated in vine leaves and grape skin
in response to various fungal infections, UV radia-
tion, or chemicals (Langcake, 1981; Jeandet et al.,
1995b; Adrian et al., 1997), and it has been found in
wines in concentrations depending on viticultural
and enological practice (Soleas et al., 1997a).
Since it was reported that B. cinerea can act as
elicitor toward the production of trans-resveratrol in
grapevines (Langcake and Pryce, 1976), many inves-
tigations have been carried out on this host-pathogen
interaction (Stein and Blaich, 1985; Jeandet et al.,
1995b; Adrian et al., 1998; Breuil et al., 1998) mainly
by monitoring the trans-resveratrol production in
grapevine leaves.
Analytical interest in trans-resveratrol was attrib-
uted to its natural pesticide properties. Recent study
showed that trans-resveratrol is fungitoxic at physi-
ological concentrations against B. cinerea (Adrian et
al., 1998). However trans-resveratrol has also proven
to enhance the resistance of vineplants to other
pathogens, such as Plasmopara viticola (Dai et al.,
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1995), Phomopsis viticola (Hoos and Blaich, 1990), or
Rhizopus stonifer (Sarig et al., 1997). This rather un-
specific antifungal character and the selective accu-
mulation of trans-resveratrol in grape skin make it a
good candidate as a natural pesticide against patho-
gen attack for improving the natural resistance of
grapes to fungal infection. In addition, because of its
antioxidant properties, trans-resveratrol can also
have positive effects on fruit conservation during
storage. As a consequence, both endogenous en-
hancement and exogenous application could be ex-
ploited to reduce grape spoilage.
Another compound that was proven to be pro-
duced in the interaction of fruits with B. cinerea is
ethylene (C2H4). Increase of ethylene (C2H4) produc-
tion is a frequently observed phenomenon during the
interaction between host and pathogen (Abeles et al.,
1992). It has been suggested that ethylene released
during infection represents an early response of
plants to the perception of a pathogen attack and can
be associated with the induction of a defense reaction
(Boller, 1991). On the other hand, ethylene is consid-
ered to have a major importance in the development
of the disease symptoms (Mattoo and Suttle, 1991).
However, its role in pathogenesis and resistance is
far from clear (Boller, 1991; Dong, 1998; Feys and
Parker, 2000).
Ethylene is also involved in the ripening process
and therefore its role during pathogenesis in har-
vested fruits is essential to determine the fruit qual-
ity. During the ripening phase of the climacteric
fruits (e.g. apples, tomatoes, etc.) both CO2 and eth-
ylene are emitted at elevated levels as opposed to
non-climacteric fruits (e.g. citrus). Grapes are classi-
fied as non-climateric fruits and can also produce
ethylene, although at very low emission rate.
Within this study, we focused on monitoring trans-
resveratrol and ethylene evolution during the B.
cinerea-grapes interaction. We investigated the possi-
ble involvement of ethylene in the infection of grapes
with B. cinerea and its temporal relationship with the
trans-resveratrol content upon infection.
Some micro-organisms, including phytopathogenic
fungi like B. cinerea, can synthesize ethylene them-
selves (Fukuda et al., 1993; Cristescu et al., 2002).
Because both the grapes and the fungus B. cinerea can
release ethylene, analysis of ethylene emission dur-
ing the grape-fungus interaction becomes a complex
problem. The investigation of these compounds re-
quires highly sensitive, fast and, if possible, on-line
analytical techniques. Among the current available
techniques, the most promising are those based on
laser technologies, with emphasis on analysis of vol-
atile (ethylene) and non-volatile (trans-resveratrol)
compounds.
Laser photoacoustic spectroscopy (LPAS) is one of
the most sensitive on-line methods used for trace gas
detection of volatile compounds released by the
plants. It allows accurate and real-time identification
of the natural plant stress-signal and defense mole-
cules such as ethylene, acetaldehyde, ethane, etc.
(Harren et al., 1990; Oomens et al., 1998; Leprince et
al., 2000). Especially in the case of the non-climacteric
fruits like grapes, which release very low amounts of
ethylene, this technique represents a powerful tool
for on-line measuring of ethylene production. The
resulting detection limit for ethylene is 10 pL L1
(Harren and Reuss, 1997), which makes the photo-
acoustic method 3 orders of magnitude more sensi-
tive than traditional gas chromatography analysis.
On the other hand, a new technique based on laser
desorption (LD) coupled with laser resonant mul-
tiphoton ionization with time-of-flight mass spectro-
metric detection (REMPI-TOFMS) has been recently
developed, which allows the performance of fast and
direct analysis of non-volatile compounds in fruits,
such as trans-resveratrol in grapes (Montero et al.,
2000a, 2000b; Orea et al., 2001).
The present work reports the synchronous use of
these two laser-based techniques to study the dy-
namics of the trans-resveratrol activity in B. cinerea-
infected grapes. B. cinerea-infected and noninfected
grapes were monitored (a) by LD coupled with
REMPI-TOFMS for their trans-resveratrol evolution
and (b) by LPAS for the ethylene release. Moreover,
the activity of trans-resveratrol as natural pesticide
has been investigated by its exogenous application
on grapes. The reader interested in a comprehensive
description of the physical principles behind both
techniques and their applicability in chemical and
biological studies is addressed to a recent review in
which these subjects are included (Orea and Gonza´-
lez Uren˜a, 2002).
RESULTS AND DISCUSSION
Non-Volatile Analysis: trans-Resveratrol Elicitation by
B. cinerea
Analysis of trans-resveratrol is generally carried
out by gas chromatography (Jeandet et al., 1995a;
Soleas et al., 1997c), HPLC (Jeandet et al., 1997; Juan
et al., 1999; Sobolev and Cole, 1999), or capillary
electrophoresis (Arce et al., 1998; Berzas Nevado et
al., 1999). Regardless of the separation technique, its
analysis in grapes and wines requires the use of
preconcentration and/or multisolvent extraction
techniques because of the complexity of the matrices
and the low concentration of the analyte. The com-
bination of LD followed by REMPI-TOFMS detection
can overcome these error sources.
Figure 1 shows a time-of-flight spectrum obtained
from a sample of grape skin corresponding to a de-
sorption area with 48 mg of grape skin and 79 mg
of Zn. The trans-resveratrol peak is clearly notice-
able. For this sample, the trans-resveratrol content
has been determined using the standard additions
method, i.e. adding known quantities of trans-
resveratrol to several identical samples of grape skin;
Montero et al.
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the value obtained for the intercept with the concen-
tration axis gives the quantity of analyte in the blank.
A value of 16.0  0.5 g trans-resveratrol g1 grape
skin was obtained, which corresponds to 16 L L1
of trans-resveratrol. The trans-resveratrol content in
grape flesh was also investigated, however no signif-
icant signal was found (i.e. content below 2 nL L1).
This finding proves that the main content of trans-
resveratrol selectively accumulates in grape skin,
which it is consistent with previous investigations
(Jeandet et al., 1991).
To investigate the post-harvest elicitation of trans-
resveratrol in grapes upon B. cinerea infection, three
batches of samples were monitored for their trans-
resveratrol content: noninfected, mock-infected, and
B. cinerea-infected. Figure 2 displays the evolution of
the trans-resveratrol content in each case. Whereas
the noninfected grapes show a constant trans-
resveratrol content during the experiment, in the
mock-infected grapes, a sudden decrease is observed
the 1st d after the buffer inoculation with a smooth
diminution during the next days. For the B. cinerea-
infected group, a significant increase in the trans-
resveratrol content is observed with respect to the
mock-infected group by the 2nd d after the infection;
afterwards, the trans-resveratrol shows a rapid de-
crease leading to the disappearance of the compound
by the 5th d after infection. This decrease is proba-
bly attributable to the degradation of the compound
by a laccase-like stilbene oxidase produced by B.
cinerea (Pezet et al., 1991; Sbaghi et al., 1996). As it
has been already well established, this extracellular
enzyme produced by the fungus is capable of oxi-
dizing the trans-resveratrol, leading to the degrada-
tion of the compound by the synthesis of its trans-
dehydrodimer (Adrian et al., 1998; Breuil et al.,
1998; Cichewicz et al., 2000).
Previous investigations on the production of trans-
resveratrol by grapes in response to B. cinerea infec-
tion (Jeandet et al., 1995b; Adrian et al., 2000) found
that its elicitation occurred predominantly in the
noninfected grapes surrounding the infected ones,
whereas in the latter, the trans-resveratrol content
was always lower than in the noninfected grapes.
Although the authors gave no information on the
infection method (spray, punching, etc.), conidial
concentration, time of analysis after the infection,
etc., this apparent contradictory result is not so when
the different time scale of both experiments is con-
sidered; it seems that in a previously reported case,
the trans-resveratrol analysis was done several days
after the B. cinerea infection, and (as Jeandet et al.,
1995b claim) the low trans-resveratrol content then
found was attributable to the degradation of the com-
pound by the fungus (as it happened in the present
case after the 2nd d).
Moreover, the trans-resveratrol evolution found in
the present work is consistent with previous in vitro
investigations on the induction of trans-resveratrol
by B. cinerea in leaves (Paul et al., 1998) where the
maximum yield of trans-resveratrol was reported in
the 3rd d after infection, followed by a rapid reduc-
tion on the trans-resveratrol content by the 5th d.
It is out of the scope of this paper to consider the
biochemical and molecular mechanisms of both the
production of trans-resveratrol by the grape as re-
sponse to the fungal infection and the metabolism of
the compound by the fungus. This subject, i.e. the
interaction between B. cinerea and trans-resveratrol,
has been extensively studied in the past years by
several groups; thus, interested readers are directed
to reviews for further information on this matter (for
example, see Cassidy et al., 2000; Soleas et al., 1997b).
Figure 1. TOFMS spectrum of a grape skin sam-
ple obtained at normal experimental conditions.
See text for comments.
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Ethylene Emission by Grapes: External
Application of trans-Resveratrol
As non-climacteric fruits, grapes release ethylene at
very low production rate (Archbold et al., 1997) al-
most undetectable with standard procedures. The
use of the LPAS enables us to reveal it. Ethylene
released by noninfected and B. cinerea-infected
grapes with and without exogenous trans-resveratrol
application was monitored on-line by LPAS.
In Figure 3, the evolution of ethylene emission
from noninfected (Fig. 3A) and mock-infected (Fig.
3B) grapes is presented compared with that from
grapes treated with trans-resveratrol. Ethylene re-
lease of the noninfected grapes showed an increase
during the first 48 h followed by a slow decrease. For
the mock-infected grapes, C2H4 production increased
within the first 24 h up to 13.65  0.5 pL h1g1 fresh
weight and then remained constant during the mea-
surements. In comparison, exogenous application of
trans-resveratrol caused a decrease of ethylene emis-
sion of at least three times for both noninfected and
mock-infected fruits. Its inhibitory effect on ethylene
production became evident after 10 to 12 h from the
application (Fig. 3A).
trans-Resveratrol had a significant effect also on
the ethylene released by the B. cinerea-infected grapes
(Fig. 4). There are two aspects that have to be con-
sidered here. First, the trans-resveratrol treatment
determined a delay of increasing ethylene emission
of about 2 d. After 48 h from inoculation, ethylene
released by the untreated grapes started to increase
from 10.5 to 80 pL h1 g1 fresh weight in the d 8 of
measurement, whereas from the trans-resveratrol-
treated fruits, a constant production of about 8 pL
h1 g1 fresh weight was monitored during the first
96 h. Second, the enhanced formation of ethylene for
the treated grapes is two times less and presented a
slower rate than that corresponding to the untreated
ones.
It was demonstrated that the fungus produces eth-
ylene itself when grown on potato dextrose agar
media with or without the addition of ethylene pre-
cursor, l-Met (Cristescu et al., 2002; Qadir et al.,
1997). We reported that ethylene released by B. cine-
rea under in vitro conditions is associated with
the hyphal growth (Cristescu et al., 2002). On the
other hand, previous studies indicated that trans-
resveratrol has real inhibitory effects on conidial ger-
mination of B. cinerea liquid cultures and also on the
mycelia growth (Adrian et al., 1997). Our data indi-
cate the correlation between these observations and
show that trans-resveratrol acts indirectly on the
ethylene production by playing an active antifungal
role in the B. cinerea grapes interaction. To our knowl-
edge, this paper is the first report on real-time ethyl-
ene monitoring by B. cinerea-infected grapes in re-
gard to trans-resveratrol activity.
Moreover, we found a strong inverse relationship
between ethylene production by grapes and trans-
resveratrol content measured by LD and REMPI-
TOFMS. The trans-resveratrol content from the non-
infected fruits (Fig. 2) was higher than that
corresponding to the mock-infected, which drasti-
cally decreased to zero during the 1st d. In correla-
tion, ethylene released by mock-infected grapes in-
creased in the 1st d up to a certain level and showed
higher values compared with the noninfected (Fig.
3). For the B. cinerea-infected fruits, ethylene emis-
sion rises up after 48 h (Fig. 4) when the analogous
content of trans-resveratrol started to decrease irre-
versibly (Fig. 2).
Ethylene is not only a plant hormone, but can be
also biosynthesized by various micro-organisms in-
cluding bacteria and fungi (Fukuda et al., 1993). This
Figure 2. Evolution of the trans-resveratrol con-
tent in grape skin in noninfected, mock-infected,
and Botrytis-infected grapes. The clear elicita-
tion of trans-resveratrol by the Botrytis cinerea
can be noticed. See text for details.
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significant decrease of the ethylene production in the
treated grapes can be attributed to the action of trans-
resveratrol on different micro-organisms (bacteria and
fungi) present on the grapes. This hypothesis is sup-
ported by a recent work on the effects of B. cinerea
inoculation on grapes (Dorado et al., 2001), performed
in similar experimental conditions and with the same
variety of grapes as in the present study. According to
this report, other micro-organisms like bacteria and
fungi, distinct from the inoculated B. cinerea, were
Figure 3. A, Ethylene emission from nonin-
fected grapes (E) compared with the trans-
resveratrol-treated (concentration of 1.6  104
M trans-resveratrol in water) (F); B, mock-
infected grapes (‚) compared with mock-
infected previously treated with trans-resveratrol
(‚).
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developed during the incubation period of grapes and
caused the deterioration of the fruits. Moreover,
growth of yeasts and molds, including B. cinerea
(which could be detected after 6 d), was observed on
the mock-infected fruits. The identified noninoculated
micro-organisms present on grapes were mainly
yeasts and imperfect fungi such as Penicillium, As-
pergillus, and Alternaria spp., which are known that
include ethylene-producing species (Fukuda et al.,
1993).
The availability of the new molecular tools to study
the B. cinerea biology described in the late 90s (ten
Have et al., 2001; Wubben et al., 2000) will make the
characterization of fungus-produced ethylene in
pathogenesis possible, and it will provide more an-
swers on the physiology of the event of B. cinerea
infection in grapes with respect to the trans-resvera-
trol synthesis.
Improving the Post-Harvest Quality of Grapes by trans-
Resveratrol Exogenous Application
Following the preferred embodiment of the inven-
tion included in the patents cited in “Materials and
Methods,” several experiments were performed to
prove the antioxidant properties of trans-resveratrol
on grapes conservation as well as its pesticide activ-
ity against the fungal attack. Different concentrations
of trans-resveratrol were tested to find the minimum
concentration of this compound that allows the opti-
mum conservation of the fruits. The fruits were
immersed into a solution containing 1.6  104 m
trans-resveratrol for few seconds, as indicated in
“Materials and Methods.” As shown in Figure 5,
significant differences between the untreated grapes
and those treated with trans-resveratrol were ob-
tained after 10 d from the treatment. The trans-
resveratrol treated bunches clearly still maintained a
physical aspect with no sign of losses or deteriora-
tion, whereas the untreated ones were not only de-
hydrated, but significantly infected and deteriorated,
showing local development of fungi, as one would
expect after this period of time because normal shelf-
life of grapes at room temperature is about 5 d.
Although the antifungal character of trans-
resveratrol has been already described, mainly by in
vitro investigations, to the best of our knowledge,
this is the first time in which its direct application to
fruits as natural pesticide is reported.
This interesting result opened the way to subse-
quent investigations to get insight into the dynamics
of the process. To this end, both microbiological and
biochemical analysis, as well as a sensory test, have
been carried out. Although these results are the sub-
ject of two forthcoming papers (see below), here, we
can anticipate the main findings. The development of
the fungi growth was monitored over a period of 12 d
on treated and nontreated grapes, showing signifi-
cant differences between both groups regarding the
number of the microorganisms counted as colony
formation units per gram of grape (C. Montero, J.M.
Orea, J.B. Jime´nez, A. Gonza´lez Uren˜a, K. Slowing,
M.P. Go´mez-Serranillos, and E. Carretero, unpub-
lished data). On the other hand, it was also demon-
strated that the resveratrol application to several
fruits does not alter their organoleptic and biochem-
ical properties (A. Gonza´lez Uren˜a, J.M. Orea, C.
Montero, J.B. Jime´nez, J.L. Gonza´lez, A. Sa´nchez, and
M. Dorado, unpublished data).
Finally, it is interesting to notice that although
some authors have claimed that the risks for the
human health related to the consumption of natural
Figure 4. Ethylene production by grapes in-
fected with Botrytis cinerea (5 L of the suspen-
sion at 103 conidia mL1 per grape). At 0 h,
grapes were inoculated and immediately placed
into cuvettes under continuous air flow of 2 L
h1. The insets show the ethylene emission from
untreated fruits () compared with trans-
resveratrol-treated ones (f) for the first 4 d.
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chemicals in foods are even greater than the risks
from pesticide residues (Pimentel et al., 1996; Swir-
sky et al., 1997), the lack of toxicity of the resveratrol
has already been demonstrated. One of the main
stages in the development of new natural pesticides
is the study of the toxicological and environmental
properties of the compound to be used (Duke, 1990).
Biological control agents are one of the more inter-
esting alternatives to the use of harmful chemical
pesticides, but it has to be demonstrated that they are
safe for human consumption. As stated above, in the
case of resveratrol, a considerable number of inves-
tigations are currently focussed on the health benefits
of resveratrol consumption (for recent reviews on
this subject, see Fre´mont, 2000; German and Walzem,
2000; Parr and Bolwell, 2000) giving it an additional
value as candidate for bio-control experiments
against B. cinerea.
CONCLUDING REMARKS
The capability of the LD coupled with resonant
ionization spectrometry to monitor natural pesti-
cides, in this case trans-resveratrol content in
grapes, has been evidenced. The technique allows
fast, direct, and high sensitive analysis of trans-
resveratrol in grapes with great sensitivity and res-
olution and demonstrated the post-harvest elicita-
tion of trans-resveratrol by B. cinerea in grape skin.
trans-Resveratrol content shows a maximum on the
2nd d after infection, followed by a rapid decrease
attributable to the metabolism of the compound by
the fungus.
On the other hand, the LPAS technique was used to
monitor ethylene production from noninfected and
B. cinerea-infected grapes over a period of several
days. For the noninfected grapes, we found an in-
verse relationship between the C2H4 emission and
the trans-resveratrol content; low values of C2H4 re-
lease correspond to high trans-resveratrol content.
Exogenous application of trans-resveratrol had an
indirect effect on ethylene production and deter-
mined its decrease of at least three times. This signif-
icant decrease of the ethylene production in the
treated grapes can be attributed to the action of trans-
resveratrol on different micro-organisms (bacteria
and fungi) present in the grapes.
Using quantitative measurements of ethylene re-
lease, we demonstrated the antifungal character of
exogenous trans-resveratrol for B. cinerea-infected
grapes. The trans-resveratrol treatment modified the
ethylene release in the grapes, in relation to the un-
treated ones, in two ways: (a) delaying the increase of
C2H4 emission with about 48 h and (b) decreasing the
C2H4 concentration and its rate of emission.
Finally, the effect of trans-resveratrol as natural
pesticide by its exogenous application to grapes has
been proven; treated grapes doubled their normal
shelf-life at room temperature, maintaining their
post-harvest quality within 10 d in comparison with
the untreated grapes. This result offers a new, simple,
and inexpensive modality, which can be used to im-
prove the shelf-life of fruits and to preserve their
natural post-harvest quality.
MATERIALS AND METHODS
LD and REMPI-TOFMS
A new laser technique for fast and direct analysis of non-volatile com-
pounds in fruits, particularly trans-resveratrol in grapes (Vitis vinifera), has
been developed in our lab (Montero et al., 2000b; Orea et al., 2001) by the
combination of LD with REMPI coupled to TOFMS detection. The experi-
mental set-up has been already described elsewhere (Orea et al., 1998), so
only a brief report is given here.
Essentially, it consists of two independent high vacuum chambers; the
first chamber is used for both LD and laser post-ionization of the sample
followed by the ions acceleration toward the second chamber, basically a
time-of-flight unit with a two-microchannel plate detector. A few nanosec-
ond laser pulses from the fundamental emission of a Nd:YAG laser are used
for sample desorption. A frequency-doubled dye laser is then used to
selectively ionize the desorbed neutrals by REMPI. To this end, active
Figure 5. Top, Bunch of grapes immersed 5 s in water after 10 d of
storage at room temperature. Bottom, Bunch of grapes immersed 5 s
in a 1.6  104 M of trans-resveratrol and storage under the same
conditions. Their different heath status is evident. See text for
comments.
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wavelength laser scanning is achieved with tunability from 230 up to 730
nm: trans-resveratrol is ionized through a one color-two photons process,
and the resonant ionization region lies between 301.8 and 307.5 nm with the
maximum at 302.1 nm, which is the optimal wavelength for trans-
resveratrol analysis in complex samples. In addition to the selective ioniza-
tion due to REMPI, additional selectivity is provided by the use of mass
spectrometry, i.e. providing mass identification and making the technique
more sensitive and universal.
A basic feature of the technique is the absence of any separation method
for sample preparation. The samples were prepared by cold-pressing the
grape skin by means of a hydraulic press, after verification that with this
easy procedure, all of the trans-resveratrol is extracted from the skin. Thus,
the combination of LD followed by REMPI-TOFMS detection can overcome
the main error sources, present in the chromatographic methods generally
employed for trans-resveratrol analysis.
After the optimization of the experimental conditions and the location of
the resonant wavelength of the analyte, the validation of the method has
been carried out with excellent results, including: a variation of the signal
with the concentration giving a linear fit with a regression coefficient of
0.9997 in the range of interest, a precision better than 5% in both repeat-
ability and reproducibility studies, and an accuracy of 96%. The combina-
tion of laser resonant ionization and mass spectrometry detection reaches a
detection limit of 2 nL L1 and a sensitivity on the order of 20 ng per single
laser shot.
LPAS
In photoacoustic spectroscopy, the infrared absorption spectra of molec-
ular gases are used to detect very small quantities of these gases (Zharov
and Letokhov, 1986; Mandelis and Hess, 1997; Harren et al., 2000). Different
molecules present absorption of light at different wavelengths. The ab-
sorbed photon energy is transformed into translational energy by collisions,
resulting in a rise in gas-temperature. For a gas placed into a confined space
(e.g. the photoacoustic cell), the temperature-rise causes an increase of
pressure.
Modulating the radiation source at an acoustic frequency results in a
periodical pressure variation that can be observed as a photoacoustic signal;
in the gas phase, the effect can be detected with a sensitive microphone. This
photoacoustic signal is directly related to the concentration of absorbing
molecules in the cell. Using a sensitive microphone to measure this signal,
very low concentrations can be detected. When the absorption coefficients of
possibly present gases in the infrared region are known, different trace gases
can be distinguished by measuring the photoacoustic signal at various
wavelengths.
Laser-based photoacoustic detectors are able to monitor trace gas con-
centrations under atmospheric conditions with orders of magnitude of
better sensitivity than conventional scientific instrumentation; in addition,
they are able to monitor noninvasively and on-line under dynamic
conditions.
Ethylene production from grapes was measured in real time using a
sensitive laser-based photoacoustic detector in combination with a gas flow
through system developed in the laboratories of the University of Nijmegen
(The Netherlands; Bijnen et al., 1996). A detailed description of the system
was given elsewhere (Harren and Reuss, 1997; te Lintel Hekkert et al., 1998).
In brief, the detector consists of a line-tunable CO2 laser emitting radiation
in the 9- to 11-m infrared wavelength region and a photoacoustic cell, in
which the gas is detected.
Photoacoustic detection of C2H4 is based on its strong and distinct
absorption pattern in the CO2 laser wavelength region (Brewer et al., 1982).
By modulating the laser beam with a chopper, pressure waves are generated
and detected with a sensitive miniature microphone (type Knowles electret
BT-1754) placed inside the photoacoustic cell. Trace gases released by the
grapes under specific conditions were transported to the photoacoustic cell
through a flow system using air as carrier gas.
The gas flow through the measuring system can be controlled using
electrical three-way valves that switch a particular gas stream to the pho-
toacoustic cell. In this way, the gas emission from a number of cuvettes (up
to six per experiment) containing the grapes is transported to the photo-
acoustic cell alternately and at controlled flow rates (2 L h1), preventing
accumulation induced effects. The flow is adjusted by a flow controller and
continuously monitored by a mass flow sensor (type 5850 S, Brooks Instru-
ment, Veenendaal, The Netherlands).
The laser-based ethylene detector and the electric three way valves are
operated fully automatically by computer program, and it can be used to
perform continuous measurements for periods of up to several weeks.
To eliminate other interfering gases (H2O, CO2, etc.) that may influence
the results because of the overlap between their spectral absorption and the
CO2 laser wavelengths, a number of filters and scrubbers are introduced in
the measuring system.
The C2H4 concentration is calculated from the photoacoustic signal by
comparing the corresponding signal at a laser line where ethylene possesses
the strongest absorption (10P14 line; wavelength, 10.53 m; absorption
strength, 30.4 atm1 cm1) with the background signal at a laser line with
much weaker absorption (10P12 line; wavelength, 10.51 m; absorption
strength, 4.319 atm1 cm1).
The time response is determined mainly by the time needed to switch the
grating between the two laser lines. In the present set-up, the sampling rate
is 40 s. From the obtained ethylene emissions the levels corresponding to an
empty cuvette are subtracted. The C2H4 production from the grapes was
related to the emission rate by multiplying the measured value with the
flow rate and divided by the fresh weight; the results were expressed in
picoliters per hour per gram fresh weight. For a better overview of the
ethylene emission rates we displayed the results of the measurements by the
average of the sampling rate every 3 h (the errors attributable to averaging
were smaller than the symbol size). Each measurement was repeated at least
three times; representative data are shown in “Results and Discussion.”
Preparation of Botrytis cinerea Conidial
Suspension and Inoculation of Grapes
B. cinerea-infected and noninfected grapes were monitored for their trans-
resveratrol evolution by LD  REMPI-TOFMS (Madrid) and C2H4 emission
by using LPAS (Nijmegen). The experiments were conducted synchronously
in both laboratories. The grapes (var Aledo) were directly purchased in
Madrid and also sent to Nijmegen for ethylene detection.
The strain (B. cinerea 2100 from a Spanish Culture Collection) was grown
on potato dextrose agar at 24°C and high humidity with 14-h light photo-
periods. To prepare the conidia suspension, the fungus was removed from
the cultured plates by gently brushing on the plate surface with a sterile
platinum loop and suspended in 2 mL of distilled water. Fungal suspension
was filtered through two layers of gauze to separate the conidia. The final
concentration of 103 conidia mL1 was determined with a Neubauer counter
of 0.0025 mm2 under a light microscope.
The first set of experiments investigated trans-resveratrol content from
three groups of grapes (var Aledo): noninfected, mock-infected, and B.
cinerea-infected grapes, respectively. In the B. cinerea-infected group, 5 L of
the conidial suspension at 103 conidia mL1 was inoculated in each grape at
the equator site with a needle head (0.8 mm in diameter) at constant depth
of 4 mm below the fruit skin. The mock-infected fruits were injected simi-
larly with 5 L of buffer (0.11 m Glc and 67 mm KH2PO4).
To prepare the samples for the trans-resveratrol content measurements,
all of the grapes were individually placed on a grid with wet paper below
the grid and covered by a plastic film to maintain a high humidity (80%–85%
relative humidity); they were incubated at room temperature. The evolution
of the trans-resveratrol content was monitored in these grapes using the LD
and REMPI-TOFMS technique. Each group consisted of 40 grapes of a
similar size; every day, seven grapes of each group were peeled-off, and
their skin was analyzed for the trans-resveratrol content. Experiments were
repeated three times. Representative data are shown in “Results and
Discussion.”
Exogenous Application of trans-Resveratrol in Fruits
The second set of experiments investigated the effect of the exogenous
application of trans-resveratrol on ethylene emission from the noninfected,
mock-infected, and B. cinerea-infected grapes, respectively, in comparison
with the untreated fruits. EU regulations prohibit the full description of the
methodology currently patent pending (Gonza´lez Uren˜a et al., 1999, 2000),
but the essential procedure for the treatment of the fruits with trans-
resveratrol is given below. The treatment consisted of submerging the fruits
in solution of trans-resveratrol in water (1.6  104 m) for few seconds (5 s).
The mock-infected and B. cinerea-infected grapes were then injected in the
way described in “Preparation of Botrytis cinerea Conidial Suspension and
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Inoculation of Grapes.” Immediately after treatment, fruits were placed
inside closed glass cuvettes (0.7-L volume; fresh weight of 100 g grapes per
cuvette) connected to the laser-based ethylene detector and flushed with
humidified air (80%–85% relative humidity) at a continuous flow of 2 L h1
and at atmospheric pressure. All experiments were conducted in normally
illuminated laboratory conditions at constant temperature of 22°C.
In addition, we investigated the effect of trans-resveratrol on the shelf-life
of the fruits by using two groups of grapes directly purchased from the
market. To avoid effects of different maturity stage between bunches, they
were cut in two similar moieties and each one was incorporated into the
groups. One group was treated with trans-resveratrol at 1.6  104 m
concentration during the same day. The second group was immersed in
water for approximately 5 s and served as control. Because of the slight
solubility of trans-resveratrol in water and to ensure a homogeneous appli-
cation, the solution was stirred during the treatment. After the treatment,
the fruits were kept in open air at constant room temperature. Each exper-
iment contained three half-bunches per group.
The grapes used in all the experiments were directly purchased from the
market and no additional cleaning was performed. The commercial trans-
resveratrol was provided by Sigma-Aldrich (St. Louis).
Received June 14, 2002; returned for revision July 21, 2002; accepted October
8, 2002.
LITERATURE CITED
Abeles FB, Morgan PW, Saltveit ME Jr (1992) Ethylene in Plant Biology, Ed
2. Academic Press, San Diego
Adrian M, Jeandet P, Douillet-Breuil AC, Tesson L, Bessis R (2000) Stil-
bene content of mature Vitis vinifera berries in response to UV-C elicita-
tion. J Agric Food Chem 48: 6103–6105
Adrian M, Jeandet P, Veneau J, Weston LA, Bessis R (1997) Biological
activity of resveratrol, a stilbenic compound from grapevines, against
Botrytis cinerea, the causal agent for gray mold. J Chem Ecol 23: 1689–1702
Adrian M, Rajaei H, Jeandet P, Veneau J, Bessis R (1998) Resveratrol
oxidation in Botrytis cinerea conidia. Phytopathology 88: 472–476
Arce L, Tena MT, Rı´os A, Valcarcel M (1998) Determination of trans-
resveratrol and other polyphenols in wines by a continuous flow sample
clean-up system followed by capillary electrophoresis separation. Anal
Chim Acta 359: 27–38
Archbold DD, Hamilton-Kemp TR, Barth MM, Langlois BE (1997) Iden-
tifying natural volatile compounds that control gray mold (Bot. Cin.)
during post-harvest storage of strawberry, blackberry and grape. J Agric
Food Chem 45: 4032–4037
Berzas Nevado JJ, Contento Salcedo AM, Castan˜eda Penalvo G (1999)
Simultaneous determination of cis- and trans-resveratrol in wines by
capillary zone electrophoresis. Analyst 124: 61–66
Bijnen FGC, Reuss J, Harren FJM (1996) Geometrical optimization of a
longitudinal resonant photoacoustic cell for sensitive and fast trace gas
detection. Rev Sci Instrum 67: 2914–2923
Boller T (1991) Ethylene in pathogenesis and disease resistance. In AK
Mattoo, JC Suttle, ed, The Plant Hormone Ethylene. CRC Press, Boca
Raton, FL, pp 293–324
Breuil AC, Adrian M, Pirio N, Meunier P, Bessis R, Jeandet P (1998)
Metabolism of stilbene phytoalexins by Botrytis cinerea: 1. Characteriza-
tion of a resveratrol dehydromer. Tetrahedron Lett 39: 537–540
Brewer RJ, Bruce CW, Mater JL (1982) Optoacoustic spectroscopy of C2H4.
Appl Optics 21: 4092–4100
Cassidy A, Hanley B, Lamuela-Raventos RM (2000) Isoflavones, lignans
and stilbenes—origins, metabolism and potential importance to human
health. J Sci Food Agric 80: 1044–1062
Cichewicz RH, Kouzi SA, Hamann MT (2000) Dimerization of resveratrol
by the grapevine pathogen Botrytis cinerea. J Natl Prod 63: 29–33
Cristescu SM, de Martinis DD, te Lintel Hekkert S, Parker DH, Harren
FJM (2002) Ethylene production by Botrytis cinerea in vitro and in tomato
fruit. Appl Environ Microbiol 68: 5342–5350
Dai GH, Andary C, Mondolot-Cosson L, Boubals D (1995) Histochemical
studies on the interaction between three species of grapevine, Vitis vini-
fera, V. rupestris and V. rotundifolia and the downy mildew fungus,
Plasmopara viticola. Physiol Mol Plant Pathol 46: 177–188
Dong X (1998) SA, JA, ethylene, and disease resistance in plants. Curr Opin
Plant Biol 1: 316–323
Dorado M, Bermejo E, Gonza´lez JL, Sa´nchez A, Luna N (2001) Develop-
ment influence of Botrytis cinerea on grapes. Adv Food Chem 23: 153–159
Duke SO (1990) Natural pesticides from plants. In J Janick, JE Simon, eds,
Advances in New Crops. Timber Press, Portland, OR, pp 511–517
Elad Y (1997) Responses of plants to infection by Botrytis cinerea and novel
means involved in reducing their susceptibility to infection. Biol Rev 72:
381–422
Feys BJ, Parker JE (2000) Interplay of signalling pathways in plant disease
resistance. Trends Genet 16: 449–455
Fre´mont L (2000) Biological effects of resveratrol. Life Sci 66: 663–673
Fukuda H, Ogawa T, Tanase S (1993) Ethylene production by micro-
organisms. In AH Rose, ed, Advances in Microbial Physiology, Vol 35.
Academic Press, London, pp 275–306
German JB, Walzem RL (2000) The health benefits of wine. Annu Rev Nutr
20: 561–593
Gonza´lez Uren˜a A, Orea Rocha JM, Montero Catalina C, Cerda´n MS,
Gonza´lez Gonza´lvez A (1999) Me´todo para aumentar la resistencia de la
uva a su maduracio´n e infeccio´n mediante la aplicacio´n externa de
Resveratrol. Spanish Patent Application No. P9902388
Gonza´lez Uren˜a A, Orea Rocha JM, Montero Catalina C, Jime´nez Sa´nchez
JB (2000) Me´todo para aumentar la resistencia del tomate y otras frutas y
hortalizas perecederas a su maduracio´n e infeccio´n mediante la aplica-
cio´n externa de Resveratrol. Spanish Patent Application No. P200003135
Harren FJM, Cotti G, Oomens J, te Lintel Hekkert S (2000) Photoacoustic
spectroscopy in trace gas monitoring. In RA Meyers, ed, Encyclopedia of
Analytical Chemistry. John Wiley Ltd, Chichester, UK, pp 2203–2226
Harren FJM, Reuss J (1997) Photoacoustic spectroscopy. In GL Trigg, ed,
Encyclopedia of Applied Physics, Vol 19. VCH Publishers, Inc., Wein-
heim, Germany, pp 413–435
Harren FJM, Reuss J, Woltering EJ, Bicanic DD (1990) Photoacoustic
measurements of agriculturally interesting gases and detection of ethyl-
ene below the ppb level. Appl Spectrosc 44: 1360–1368
Hoos G, Blaich RJ (1990) Influence of resveratrol on germination of conidia
and mycelial growth of Botrytis cinerea and Phomopsis viticola. J Phyto-
pathol 129: 102–110
Jeandet P, Bessis R, Gautheron B (1991) The production of resveratrol
(3,5,4-trihydroxystilbene) by grape berries in different developmental
stages. Am J Enol Vitic 42: 41–46
Jeandet P, Bessis R, Maume BF, Meunier P, Peyron D, Trollar P (1995a)
Effect of enological practices on the resveratrol isomer content of wine. J
Agric Food Chem 43: 316–319
Jeandet P, Bessis R, Sbaghi M, Meunier P (1995b) Production of the
phytoalexin resveratrol by grapes as a response to Botrytis attack under
natural conditions. J Phytopathol 143: 135–139
Jeandet P, Breuil AC, Adrian M, Weston LA, Debord S, Meunier P,
Maume G, Bessis R (1997) HPLC analysis of grapevine phytoalexins
coupling photodiode-array detection and fluorimetry. Anal Chem 69:
5172–5177
Juan ME, Lamuela-Ravento´s RM, de la Torre Boronat MC, Planas JM
(1999) Determination of trans-resveratrol in plasma by HPLC. Anal Chem
71: 747–750
Langcake P (1981) Disease resistance of Vitis spp. and the production of the
stress metabolites resveratrol, epsilon-viniferin, alpha-viniferin and
pterostilbene. Physiol Plant Pathol 18: 213–226
Langcake P, Pryce RJ (1976) The production of resveratrol by Vitis vinifera
and other members of the Vitaceae as a response to infection or injury.
Physiol Plant Pathol 9: 77–86
Leprince O, Harren FJM, Buitink J, Alberda M, Hoekstra FA (2000) Met-
abolic dysfunction and unabated respiration precede the loss of mem-
brane integrity during dehydration of germinating radicles. Plant Physiol
122: 597–608
Mandelis A, Hess P, eds (1997) Life and Earth Sciences: Progress in Pho-
tothermal and Photoacoustic Science and Technology, Vol III. SPIE Op-
tical Engineering Press, Bellingham, WA
Mansfield JW (1980) Mechanism of resistance to Botrytis. In JR Coley-Smith,
K Verhoeff, WR Jarvis, eds, The Biology of Botrytis. Academic Press, New
York, pp 181–218
Mattoo AK, Suttle JC (1991) The Plant Hormone Ethylene. CRC Press, Boca
Raton, FL
Montero C, Besco´s B, Orea JM, Gonza´lez Uren˜a A (2000) Food chemical
analysis by laser desorption and resonant ionization mass spectrometry.
Rev Anal Chem 19: 1–29
trans-Resveratrol and Grape Disease Resistance
Plant Physiol. Vol. 131, 2003 137
Montero C, Orea JM, Mun˜oz MS, Lobo RF, Gonza´lez Uren˜a A (2000b)
Non-volatile analysis in fruits by laser resonant ionization spectrometry:
application to resveratrol in grapes. Appl Physiol B 71: 601–605
Oomens J, Zuckermann H, Persijn S, Parker DH, Harren FJM (1998)
CO-laser-based photoacoustic trace-gas detection: applications in post-
harvest physiology. Appl Physiol B 67: 459–466
Orea JM, Besco´s B, Montero C, Gonzalez Uren˜a A (1998) Analysis of
carbendazim in agricultural samples by laser desorption and REMPI-time
of flight-mass spectrometry. Anal Chem 70: 491–497
Orea JM, Gonza´lez Uren˜a A (2002) Measuring and improving the natural
resistance of fruit. In W Jongen, ed, Fruit and Vegetable Processing:
Maximising Quality. Woodhead Publishing Ltd., Cambridge, UK, pp
233–266
Orea JM, Montero C, Jime´nez JB, Gonza´lez Uren˜a A (2001) Analysis of
trans-resveratrol by laser desorption coupled with resonant ionisation
spectrometry: application to trans-resveratrol content in vine leaves and
grape skin. Anal Chem 73: 5921–5929
Parr AJ, Bolwell GP (2000) Phenols in the plant and in the man: the
potential for possible nutritional enhancement of the diet by modifying
the phenols content or profile. J Sci Food Agric 80: 985–1012
Paul B, Chereyathmanjiyil A, Masih I, Chapuis L, Benoit A (1998) Biolog-
ical control of Botrytis cinerea causing grey mould disease of grapevine
and elicitation of stilbene phytoalexin (resveratrol) by a soil bacterium.
FEMS Microbiol Lett 165: 65–70
Pezet R, Pont V, Hoang-Van K (1991) Evidence for oxidative detoxication of
pterostilbene and resveratrol by a laccase-like oxidase produced by Bot-
rytis cinerea. Physiol Mol Plant Pathol 39: 441–450
Pimentel D, Culliney TW, Bashore T (1996) Public health risks associated
with pesticides and natural toxins in foods. In EB Radcliffe, WD Hutchi-
son, eds, The Radcliffes’s IPM World Textbook. University of Minnesota,
St. Paul
Qadir A, Hewett EW, Long PG (1997) Ethylene production by Botrytis
cinerea. Postharvest Biol Technol 11: 85–91
Sarig P, Zutkhi Y, Monjauze A, Lisker N, Ben-Arie R (1997) Phytoalexin
elicitation in grape berries and their susceptibility to Rhizopus stolonifer.
Physiol Mol Plant Pathol 50: 337–347
Sbaghi M, Jeandet P, Bessis R, Leroux P (1996) Degradation of stilbene-
type phytoalexins in relation to the pathogenicity of Botrytis cinerea to
grapevines. Plant Pathol 45: 139–144
Sobolev VS, Cole RJ (1999) trans-Resveratrol content in commercial pea-
nuts and peanut products. J Agric Food Chem 47: 1435–1439
Soleas GJ, Dam J, Carey M, Goldberg DM (1997a) Toward the fingerprint-
ing of wines: cultivar-related patterns of polyphenolic constituents in
Ontario wines. J Agric Food Chem 45: 3871–3880
Soleas GJ, Diamandis EP, Goldberg DM (1997b) Resveratrol: a molecule
whose time has come? And gone? Clin Biochem 30: 91–113
Soleas GJ, Diamandis EP, Karumanchiri A (1997c) A multiresidue deriva-
tization gas-chromatographic assay for fifteen phenolic constituents with
mass selective detection. Anal Chem 69: 4405–4409
Stein U, Blaich R (1985) Investigations on the production of stilbenes and
susceptibility to Botrytis of Vitis spp. Vitis 24: 75–87
Swirsky GL, Slone TH, Ames BN (1997) Priorization of possible carcino-
genic hazards in food. In DR Tennant, ed, Food Chemical Risk Analysis.
Chapman and Hall, New York, pp 267–295
te Lintel Hekkert S, Staal MJ, Nabben RHM, Zuckermann H, Persijn S,
Stal LJ, Voesenek LACJ, Harren FJM, Reuss J, Parker DH (1998) Laser
photoacoustic trace gas detection, an extremely sensitive technique ap-
plied in biological research. Instrum Sci Technol 26: 157–175
ten Have A, Breuil WO, Wubben JP, Visser J, van Kan JAL (2001) Botrytis
cinerea endopoligalacturonase genes are differentially expressed in vari-
ous plant tissues. Fungal Genet Biol 33: 97–105
Wubben JP, ten Have A, van Kan JAL, Visser J (2000) Regulation of
endopolygalacturonase genes expression in Botrytis cinerea by galactu-
ronic acid, ambient pH and carbon catabolite repression. Curr Genet 37:
152–157
Zharov VP, Letokhov VS (1986) Laser Optoacoustic Spectroscopy. Springer
Verlag, Heidelberg
Montero et al.
138 Plant Physiol. Vol. 131, 2003
